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food production 
Food Production and Consumption 
(book rev), (11)133 
in People’s Republic of China, 
(3)32 
research priorities in food science, 
(7)66 
food research 
Advances in Food Research (book 
rev), (3)120 
advances in food texture research, 
(4)71 
concepts for IMF, (4)58 
predicting food purchase and use by 
multivariate attitudinal analysis, 
(8)85 
priorities in food science, (7)66 
space shuttle food system, (9)40 
food safety 
how safe is safe and is virtue always 
its own reward? (5)11 
rationalizing the ground rules for 
safety evaluation, (9)75 
See also toxicology 
Food Safety Council 
food ingredient safety criteria prog- 
ress report, (1)84 
organization and goals, (1)24 
food science and technology 
a continuous explosion puffing sys- 
tem, (11)32 
Animal Science (book rev), (12)82 
Almanac of the Canning, Freezing, 
Preserving Industries (book rev), 
(9)119 
Dictionary of Nutrition and Food 
Science (book rev), (5)228 


(book 


Australia, 


sweet corn, 
orga- 


retention, 





educating the consumer about food 
(OverView, 5 papers), (12)39 

effect of government regulations on 
product development (OverView, 
4 papers), (7)7! 

Fast and Feast. Food in Medieval 
Society (book rev), (9)119 

Food: The Gift of Osiris, Vol. 1 and 2 
(book rev), (6)105 

giant steps from U.S. space explora- 
tion program, (5)54 

how FT industrial achievement 
award winners have fared over the 
years, (7)36 

Ideas Plus Dollars—Research Meth- 
odology and Funding (book rev), 
(5)234 

in Australia, (11)42 

Intermediate Moisture Foods (IMF) 
(book rev), (7)114 

Introduction to Food Chemistry 
(book rev), (7)115 

knowledge, discovery and our fu- 
ture, (1)34 

Mycotoxins and Other Fungal Re- 
lated Food Problems (book rev), 
(7)115 

nonabsorbable, polymeric , food 
colors, (5)34 

Objective Methods for Food Evalua- 
tion (book rev), (5)228 

1977 starting salary survey, (11)20 

Principles of Food Science, Part 1, 
Food Chemistry (book rev), 
(3)123 

quality assurance and the govern- 
ment, (10)20 

quality assurance/management in- 
terface, (10)26 

research priorities in, (7)66 

retrieving information from litera- 
ture, (9)46 

scanning electron microscopy, 
(10)32 

selection of judges for sensory test- 
ing (OverView, 3 papers), (11)49 

space shuttle food system, (9)49 

Studien fur Geschichte der Lebens- 
mittelwissenschaft (book rev), 
(9)123 

successful technical manager, (7)60 

undergraduate curricula in (Over- 
View, 9 papers), (10)45 

who regulates the regulator while 
the regulator regulates? (Over- 
View, 6 papers), (1)41 

world hungry for, (12)56 

food service industry 

a new era in food sanitation, (8)69 

coping with local and federal regula- 
tions, (8)75 

effect of regulations on—operator’s 
viewpoint, (8)73;  distributor’s 
viewpoint, (8)74 

Food Service in Institutions (book 
rev), (5)228 

impact of government regulations 
on (OverView, 6 papers), (8)67 

national program for food sanita- 
tion, (8)72 

news notes, (5)84 

packaging improves productivity, 
(4)40 


regulatory aspects of ingredients in 
convenience foods, (8)70 
Specs.-The Comprehensive Food- 
service Purchasing and Specifica- 
tion Manual (book rev), (7)112 
food supply 
review of Food, Nutrition, and You, 
(5)40 
foodstuffs, oil-based 
patents, (1)133; (3)125; (5)246; 
(6)110; (7)109; (8)113; (9)115; 
(10)110; (11)104; (12)78 
forums in focus 
See meetings and conferences; 
short courses and workshops; 
symposia 
FPC (fish protein conc) 
whatever happened to, (5)44 
frankfurters 
electrocoagulation permits contin- 
uous processing: 1963 IAA, (7)40 
freeze-dried food 
cost comparison with canned and 
frozen counterparts, (4)50 
freezing 
computer analysis of solar-energy, 
(3)61 
frozen foods 
cost comparison with freeze-dried 
and canned counterparts, (4)50 
loss of vitamins in fresh and, (12)32 
Microwave Ovens and _ Frozen 
Foods Make Cents, Vol. 5 (book 
rev), (3)124 
fruits 
patents, (1)133; (3)127; (5)247; 
(6)110; (7)109; (8)114; (9)115; 
(10)114; (11)106; (12)79 
Technical Reports on _ Tropical 
Fresh Fruit Characterization 
(book rev), (10)102 
fruit drinks 
patents, (1)132; (2)119; (3)130; 
(5)248; (6)111; (7)110; (9)116; 
(11)106; (12)79 


G 


government 
who regulates the regulator while 
the regulator regulates? (Over- 
View, 6 papers), (1)41 
gums 
microbial polysaccharide finds 
many food and nonfood uses: 1974 
IAA, (7)53 


H 


Hall, R.L. 
Nicholas Appert award winner, 
(7)16 
Hand, D.B. 
Babcock-Hart award winner, (7)16 
harvesting 
mechanical into foam reduces toma- 
to losses, (3)42 
health 
Carbohydrates and Health (book 
rev), (10)102 
Experimental Atherosclerosis in 
Rabbits on Diets with Milk Fat 
and Different Proteins (book rev), 
(4)129 


Food-Borne Microorganisms’ of 
Public Health Significance, Vol. 1 
and 2. (book rev), (6)106 

translating nutrition into diet, 
(2)38 

Unsaturated and Polyunsaturated 
Fatty Acids in Health and Dis- 
ease (book rev), (4)129 

See also diet; nutrition 

heating processes 

energy analysis in, (3)51 

hibiscus seed 

food protein source, (5)182 

Hulse, J.H. 

international award winner, (7)19 

hygiene 

Food Processing Hygiene (book 
rev), (1)126 

Guide to Shelifish Hygiene (book 
rev), (11)110 


IFT 

annual meeting: call for papers for 
graduate research paper competi- 
tion, (9)20; call for papers for 
undergraduate research paper 
competition, (9)20; call for sympo- 
sia, committee and divisions pro- 
grams, (8)20, (9)24; call for volun- 
teered papers and abstract form, 
(9)29; photo highlights of, (8)30 

application for membership, (7)83 

awards: Nicholas Appert to Richard 
L. Hall, (7)16; Babcock-Hart to 
David B. Hand, (7)16; call for 
nominations, (9)36, (10)134; Wm. 
V. Cruess to Rose Marie Pang- 
born, (7)22; editorial, (7)9; indus- 
trial achievement to Mississippi 
State U. and Dacus Packaging 
Corp., (7)57; in‘zrnational to Jo- 
seph H. Hulse, (7)19; S.C. Prescott 
to Larry R. Beuchat, (7)19 

basic symposium to precede annual 
meeting, (2)22; (3)16; (4)24 

change of status in membership 
form, (7)85 

council and executive committee 
meeting highlights, (10)130 

employment bureau: employer/em- 
ployee forms, (3)14 

executive committee meeting (Oct. 
21, 1976) highlights, (2)18; (June, 
1977) highlights, (10)130 

exhibitors, IFT food expo, 37th 
annual meeting, (5)142 

fellowship/scholarship program: 
1978-1979 call for applications, 
(11)16 

fellowship/scholarship recipients, 
(10)62 

financial summary, 1977, (11)18 

Food Engineering Division, (7)24 

food expo—exhibitors at 37th annual 
meeting, (5)142 

Food Technology format changes, 
(1)9 

graduate paper competition: how to 
enter, (9)20 

how FT industrial achievement 
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award winners have fared over the 
years, (7)36 
membership: every member get a 
member, (10)9 
1976 starting salary survey, (1)20 
1977 starting salary survey, (11)20 
OverView (1)41; (2)45; (3)49; (4)69; 
(5)173; (6)67; (7)71; (8)67; (9)73; 
(10)45; (11)49; (12)39 
poster session presentations: why 
and how, (9)27 
president: Howard E. Bauman, 
(7)14 
president-elect: Bernard S. Schwei- 
gert, (7)14 
president’s page, (1)10; (3)9; (5)11; 
(6)9; (10)9 
program for 37th annual meeting 
and food expo, 1977, (5)96 
public information program, (12)53 
regional section news: (1)16; (2)16; 
(3)10; (4)10; (5)24; (6)17; (7)22; 
(8)19; (9)22; (10)129; (11)9; (12)9 
regional sections spotlight, (3)9 
scientific status summaries: vitamin 
E, (1)77; home canning, (6)43 
section logos, (4)16 
state of the Institute—1977, (8)54 
symposia: call for proposals for 1978 
annual meeting, (8)20; (9)24 
undergraduate research paper com- 
petition, (9)20 
why IFT prospers, (6)9 
world, (1)12; (2)10; (3)10; (4)8; 
(5)21; (6)12; (7)12; (8)9; (9)10; 
(10)129; (11)9; (12)9 
immunology 
Immunological Aspects of Foods 
(book rev), (8)116 
industrial achievement award 
See IFT awards 
information 
retrieving from food science litera- 
ture, (9)46 
ingredients 
are consumers concerned about 
chemical preservatives in food? 
(9)56 
flavorings: recent progress under 
food additives amendment—Gras 
substances, (1)65 
food: safety criteria, (1)84 
new products and technical sales 
literature, (1)100; (2)92; (3)100; 
(4)110; (5)200; (6)50; (7)91; (8)95; 
(9)92; (10)68; (11)72; (12)58 
regulatory aspects in convenience 
foods, (8)70 
intermediate moisture foods 
concept for development, (4)58 


J 


Journal of Food Science 
abstracts, (2)121; (4)138; 
(8)122; (10)118; (11)122 
papers called advertisements, (1)10 
juice 
Black Currant Juice Processing 
Technology (book rev), (10)98 
hot clarification process improves 
production of apple concentrate, 
(11)38 


(6)113; 


L 


labeling 
food regulations—coping with more, 
(9)82 
nutrition: mineral content of leg- 
umes as related to, (2)86 
laboratory 
Laboratory Manual in Food Chem- 
istry (book rev), (10)96 
new products and technical sales 
literature, (1)102; (2)94; (3)102; 
(4)104; (5)204; (6)54; (7)94; (8)98; 
(9)96; (10)75; (11)78; (12)62 
leaves, green 
edible protein from alfalfa, (5)191 
legumes 
mineral content as related to nutri- 
tion labeling, (2)86 
nonconventional grains as protein 
sources, (5)188 
letters 
(1)124; (2)28; (3)24; (4)28; (5)14; 
(7)31; (8)22; (10)10; (12)22 
LIFE 
identifying solutions to malnutri- 
tion in Latin America—League for 
International Food Development 
study, (9)60 
lipids 
Lipid Chromatographic Analysis, 
Vol. 3 (book rev), (4)128 
Lipids, Vol. 1 and 2 (book rev), 
(4)128 
literature 
retrieving information from food 
science, (9)46 
technical sales: See ingredients; 


laboratory; packaging; plant; 
pollution control 
See also book reviews 


M 


management 
successful technical manager, (7)60 
margarines 
fatty acid composition, (2)80 
mathematics 
CRC Standard Mathematical Ta- 
bles, 24th ed. (book rev), (4)124 
measurement 
engineering aspects of 
(4)86 
psychophysics and physics of food 
texture, (4)91 
meat 
air-dried “bits” provide freeze-dried 
quality at less cost: 1969 IAA, 
(7)50 
Color Atlas of Meat and Poultry 
Inspection (book rev), (9)123 
muscle biochemistry: importance of 
myofiber type, (4)76 
patents, (1)132; (2)119; (4)134; 
(5)245; (6)108; (7)108; (8)112; 
(9)114; (10)108; (11)102; (12)77 
Principles of Meat Science (book 
rev), (5)232 
ultrastructural characteristics of 
beef muscle, (4)82 
media 
educators who need help, (12)52 


texture, 
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meetings and conferences 
coming events, (1)120; 
(3)116; (4)119; (5)220; 
(7)101; (8)109; (9)110; 
(11)97; (12)73 
news notes, (1)110; (3)26; (4)29; 
(5)226; (8)111; (9)113; (10)94; 
(11)86 
See also short courses and work- 
shops; symposia 
microbiology 
Food Microbiology: Public Health 
and Spoilage Aspects (book rev), 
(10)98 
food: problems and solutions, (1)90 
Industrial Microbiology (book rev), 
(4)130 
Laboratory Methods in Food and 
Dairy Microbiology (book rev), 
(9)122 
Microbiology in Agriculture, Fish- 
eries and Food (book rev), (5)242 
OverView: yeast and mold—prob- 
lems and benefits (5 papers), 
(2)45 
stomaching vs blending for food 
sample preparation, (10)40 
micronutrients 
See nutrition 
microscopy 
scanning electron, (10)32 
microwaves 
Cooking with Microwaves (book 
rev) (7)114 
Microwave Ovens and _ Frozen 
Foods Make Cents, Vol. 5 (book 
rev), (3)124 
minerals 
content of legumes as related to 
nutrition labeling, (2)86 
miscellaneous products 
patents, (1)133; (4)133; 
(6)111; (7)110; (8)115; 
(10)115; (11)108; (12)80 
molds 
and mycotoxins: problems and solu- 
tions in food microbiology, (1)90 
control of yeasts and molds with 
preservatives, (2)66 
machinery mold—indicator 
nism in food, (2)52 
properties adversely affecting food 
fermentations, (2)62 
significance of yeasts and, in foods, 
(2)47 
spoilage of food by yeasts and, 
(2)57 
multivariate attitudinal analysis 
predicting food purchase and use, 
(8)85 
mycology 
The Filamentous Fungi, Vol. 2, 
Biosynthesis and Metabolism 
(book rev), (11)119 


N 


new consumer products 
(1)98; (2)101; (3)98; (4)66; (5)199; 
(6)48; (7)89; (8)93; (9)90; (10)66; 
(11)70; (12)67 
flavor trends, (1)26 
1976-77 Survey of New Products 
Introduced by N.Y.S.E. Listed 


(2)106; 
(6)99; 
(10)88; 


(5)249; 
(9)117; 


orga- 





Companies (book rev), (7)112 

who regulates the regulator while 
the regulator regulates? (Over- 
View, 6 papers), (1)41 

nitrosamines 

Amine und Nitrosamine (book rev), 

(8)118 
nutrition 

A Good Idea—The History of the 
Nutrition Foundation (book rev), 
(11)114 

analysis of 7-day diet survey of 
college students, (5)68 

and flavor trends in new foods, 
(1)26 

Comparative Animal Nutrition, 
Vol. 1, Carbohydrates, Lipids and 
Accessory Growth Factors (book 
rev), (11)114 

consumer credibility—closing the 
gap between reality and percep- 
tion, (9)80 

Dictionary of Nutrition and Food 
Science (book rev), (5)228 

Dietary Nutrient Guide (book rev), 
(5)242 

educating the consumer about food 
(OverView, 5 papers), (12)39 

Essentials of Food and Nutrition, 
Vol. 1, Fundamental Aspects; 
Vol. 2, Applied Aspects (book 
rev), (7)124 

fatty acid composition of marga- 
rines, processed fats and oils: food 
composition tables, (2)80 

Fiber in Human Nutrition (book 
rev), (11)114 

food and nutrition questionnaire 
answers, (5)78 

“food for life” exhibit—review, (2)32 

food industry opportunities and 
responsibilities, (12)28 

Focd, Nutrition, and You (book 
rev), (5)40 

identifying solutions to malnutri- 
tion in Latin America, (9)60 

Introduction to Nutrition (book 
rev), (7)118 

loss of vitamins in fresh and frozen 
foods, (12)32 

maximizing 
(2)71 

mineral content of legumes as 
related to labeling, (2)86 

Normal and Therapeutic Nutrition, 
(7)117 

Nutrition USA: 1977, (12)24 

Nutritional Evaluation of Food 
Processing (book rev), (1)126 

People and Food Tomorrow (book 
rev), (9)120 

Present Knowledge in Nutrition 
(book rev), (11)116 

Proceedings of the Tenth Interna- 
tional Congress of Nutrition 
(book rev), (12)83 

Realities of Nutrition (book rev), 
(7)116 

Science of Nutrition 
(11)117 

translating into diet, (2)38 

vitamin E—scientific status summa- 
ry, (1)77 


nutrient retention, 


(book rev), 


World Review of Nutrition and 
Dietetics (book rev), (6)105; 
(7)118 

See also diet; health, public 


O 


obituaries 
(1)124; (2)104; (3)115; 
(5)219; (7)105; (8)109; 
(10)138; (11)95; (12)72 
odor 
emision control for the food indus- 
try, (6)32 
oils 
fatty acid composition, (2)80 
oilseed products 
patents, (1)133; (2)120; (3)125; 
(5)246; (6)110; (7)109; (8)113; 
(9)115; (10)110; (11)104; (12)78 
organizations 
Encyclopedia of Associations: A 
Guide to National and Interna- 
tional Organizations (3 volumes) 
(book rev), (9)121 
OverView 
educating the consumer about food, 
(12)39 
effect of government regulations on 
product development, (7)71 
energy analysis in food process oper- 
ations, (3)49 
impact of government regulations 
on the food service industry, 
(8)67 
rapid determination of protein qual- 
ity, (6)67 
recent advances in food texture, 
(4)69 
selection of judges for sensory test- 
ing, (11)49 
strategies for survival, (9)73 
unconventional protein 
(5)173 
undergraduate curricula in food 
science and technology, (10)45 
who regulates the regulator while 
the regulator regulates? (1)41 
yeasts and molds, (2)45 


(4)118; 
(9)107; 


sources, 


P 


packaging 
improves food service productivity, 
(4)40 
new products and technical sales 
literature, (1)104; (2)96; (3)104; 
(4)38, 102; (5)206; (6)56; (7)96; 
(8)100; (9)94; (10)73; (11)82; 
(12)61 
Package Production Management 
(book rev), (11)110 
patents, (2)118; (4)132; 
(6)112; (7)111; (9)118; 
(11)132; (12)81 
UV sterilization of containers for 
aseptic, (4)36 
Pangborn, R.M. 
Wm. V. Cruess award winner, (7)22 
patents 
Commercial Food Patents 
rev), (10)96 
See also baked goods; beer and 


(5)249; 
(10)136; 


(book 


brewing materials; beverages, 
alcoholic; by-product technol- 
ogy; cereal products; cocoa; 
coffee; color;: confectionery; 
dairy products; egg products; 
equipment and _ processes; 
feeds; fish products; flavor; 
fruit(s); fruit drinks; ingre- 
dients; meat; oils; oil-based 
foodstuffs; oilseed products; 
packaging; poultry; soft 
drinks; starches; sugars; tea; 
vegetables 
peanut 
protein expands supply of milk in 
India: 1971 IAA, (7)51 
peeling, lye 
process reduces pollution and water 
usage: 1972 IAA, (7)52 
people 
news (other than IFT), 
(2)104; (3)114; (4)116; 
(6)60; (7)104; (8)106; 
(10)137; (11)92; (12)70 
physics 
Handbook of Chemistry and Phys- 
ics 57th ed. (book rev), (1)126 
psychophysics of food texture, 
(4)91 
plant 
machinery mold—indicator 
nism in food, (2)52 
new products and technical sales 
literature, (1)106; (2)97; (3)105; 
(4)108; (5)208; (6)58; (7)96; (8)96; 
(9)98; (10)74; (11)76; (12)64 
pollution control 
evaluating new business opportuni- 
ties from food wastes, (6)36 
Handbook of Water Resources and 
Pollution Control (book rev), 
(5)238 
lye peeling process reduces: 1972 
IAA (7)52 
meeting effluent discharge require- 
ments and water reuse, (6)26 
new products and technical sales 
literature, (2)97; (3)106; (4)106; 
(5)209; (6)23, 56; (7)97; (8)100; 
(9)95; (10)79; (11)83; (12)60 
odor emission control for the food 
industry, (6)32 
poster sessions 
guidelines for presentation, (9)28 
the how and why, (9)27 
potatoes 
instant potato flake process extends 
use: 1959 IAA, (7)37 
poultry products 
patents, (1)132; (2)119; (3)128; 
(5)245; (6)108; (7)108; (8)112; 
(9)114; (10)108; (11)102; (12)77 
Poultry Products Technology (book 
rev) (12)82 
premixes 
See cereal products 
preservation 
are consumers concerned about 
chemical preservatives in foods, 
(9)56 
control of yeasts and molds with, 
(2)66 


See also food preservation; food 


(1)123; 
(5)218; 
(9)106; 


orga- 
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processing 
product development 

advertising and, (7)75 

regulations affecting: government 
view, (7)78; industry view, (7)80 

status today, (7)73 

proteins 

-calorie ratios in assessment of 
protein quality, (6)89 

citrullis, apodanthera, cucurbita 
and hibiscus seed, (5)182 

expanded uses for fish protein from 
underutilized species, (5)184 

edible from leaves, (5)191 

food industry requirements for rapid 
method of protein quality assess- 
ment, (6)71 

Food Proteins Improvement 
Through Chemical and Enzymat- 
ic Modification (book rev), 
(11)118 

food, from unconventional cereals, 
(5)180 

Midlands Conference conclusions, 
strategies, pre and post discus- 
sions, (6)69, 93 

nonconventional legume grains as 
protein sources, (5)188 

peanut expands supply of milk in 
India: 1971 IAA, (7)51 

problems in determining textural 
properties of textured plant 
products, (4)95 

problems in the development and 
application of rapid methods of 
assessing protein quality, (6)73 

Proteins, The, Voi. 1 and 2 (book 
rev), (5)240 


rapid in-vitro assays for estimating 
protein quality, (6)78 

shorter protein assays, (6)82 

single-cell, (5)175 

textured soy improves quality of 
freeze-dried beef patties, (11)24 


unconventional protein sources 
(OverView, 6 papers), (5)173 
what ever happened to fish, (5)44 
what FDA is looking for and will 
accept in method for protein 
quality evaluation, (6)87 
what USDA is looking for and will 
accept in method for protein 
quality evaluation. (6)85 
public health 
Food Microbiology: Public Health 
and Spoilage Aspects (book rev), 
(10)98 
See also diet; health; nutrition 
public information 
what our enemies don’t do to us, we 
do to ourselves, (9)9 
purchasing 
Specs.—The Comprehensive Food- 
service Purchasing and Specifica- 
tion Manual (book rev), (7)112 


Q 


quality 
Quality Detection in Foods (book 
rev), (5)228 
Rheology and Texture in Food 
Quality (book rev), (8)119 
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textured soy protein improves 
freeze-dried beef patties, (11)24 
Water Quality (book rev), (12)83 


quality assurance 


and the government, (10)20 
QA/management interface, (10)26 


quality control 


Midlands Conference conclusions, 
strategies, pre and post discus- 
sions, (6)69, 93 

problems in the development and 
application of rapid methods of 
assessing protein, (6)73 

protein-calorie ratios in assessment 
of protein, (6)89 

rapid in-vitro assays for estimating 
protein, (6)78 

shorter protein assays, (6)82 

30th Annual Technical Conference 
Transactions (book rev), (5)238 

what FDA is looking for and will 
accept in method for protein, 
(6)87 

what USDA is looking for and will 
accept in method for protein 
quality evaluation, (6)85 


R 


regulations 


a new era in food service sanitation, 
(8)69 

advertising and product develop- 
ment, (7)73 

affecting product development: gov- 
ernment view, (7)78; industry 
view, (7)80 

balanced government regulation of 
consumer products, (1)58 

coping with local and federal, (8)75 

effect on food service industry—op- 
eration’s viewpoint, (8)73; distrib- 
utor’s viewpoint, (8)74 

food—coping with more, (9)80 

government regulations—survival in 
the marketplace, short course, 
(3)18; (4)22; (5)28 

how can the regulator regulate in 
light of regulation of the regula- 
tor, (1)49 

how safe is safe and is virtue always 
its own reward? (5)11 

meeting effluent discharge require- 
ments and water reuse, (6)26 

national program for food service 
sanitation, (8)72 
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